Jellied Consomme and Cheese Pate 


1 teaspoon unflavored gelatin 
2 tablespoons cold water 
¥4 cup condensed beef consomme 
1 4%4-ounce can liver spread 
3 tablespoons mayonnaise or 
salad dressing 
1 8-ounce package cream cheese, 
softened 

3 tablespoons milk 
1 tablespoon dry onion soup mix 
Soften gelatin in cold water; dissolve 
over hot water. Stir in consomme. 
Chill till partialiy set. Line 812x4%4x 
25-inch baking pan with waxed pa- 
per. Pour consomme mixture into pan; 
chill till almost set. Combine liver 
spread and mayonnaise; spread over 
consomme layer. Combine cream 
cheese, milk and soup mix; spread 
over second layer. Cover; chill over- 
night. Unmold. Pipe with additional 
cream cheese, if desired. Serve with 
crackers. 
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